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This West African spice 
blend from Nigeria is all 
the rage. Known as tsire in 
Nigeria’s north and suya 
in the south,  it is used by 
British chef Jamie Oliver to 
spice up his Nigerian Suya 
Beef Skewers and Suya 
Goat Kebabs. While there 
is no standard recipe, the 
mixture usually comes in 
powder form, containing 
ground peanuts, chilli 
powder, ginger, nutmeg, 
cloves and cinnamon. The 
spice blend is typically 
spread onto raw meats 
before grilling, and onto 
kebabs pre-dipped in oil 
or beaten egg. Once the 
kebabs are ready, they 

















Arguably the world’s most 
popular chilli pepper, the 
medium-spicy jalapeño can  
be found across the globe. 
Internationally renowned 
Japanese chef Nobu 
Matsuhisa is especially fond 
of its pungent allure. One of 
his career-making dishes, in 
fact, was Yellowtail Sashimi 
with Jalapeño. Originally 
cultivated in Mexico by the 
Aztecs for its flavourful 
punch, today this ever-
popular chilli is also grown in 













A lesser-known chilli pepper 
from Latin America is 
aji amarillo. An essential 
ingredient in Peruvian 
cooking (notably in dishes 
such as Papa a la Huancaína, 
or Potatoes in Spicy Cheese 
Sauce), this distinctive 
yellow-orange chilli has been 
cultivated for millennia. 
Frequently added as a paste 
to sauces and soups for its 
complex fruity flavour, it can 
also be used raw to spice up 












This spicy condiment 
from Tunisia gives a kick to 
cooked meats, vegetables 
and couscous. Harissa 
recipes vary across North 
Africa and the Middle East, 
but a favourite version 
blends roasted red peppers, 
serrano peppers, olive oil, 
garlic and spices such as 
coriander, cumin, caraway 
and mint. Tomatoes and 
rose petals may also be 
thrown into the fiery mix.
GARAm mASAlA 
印度辣椒粉
An Indian meal is never 
complete without a healthy 
dose of garam masala, 
which essentially means 
“hot spice”. Originating from 
Northern India, this spice 
blend has been around for 
thousands of years and 
was intended to enhance 
flavours as well as keep 
the body warm during cold 
winters. The exact blend of 
spices and herbs varies from 
regions and households. 
It typically includes black 
and white peppercorns, 
cloves, cinnamon, nutmeg, 
black and green cardamom 
pods, bay leaf and cumin. 
It is a much-loved addition 
to Indian dishes such as 
Chicken Tikka Masala, Lamb 
Rogan Josh Curry and 























One of the most exciting culinary  
trends for 2017 is the use of spice.  
Turn up the heat with chilli peppers  
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